Bon Voyage 2: Chapter 6
Vocabulary

UVELCREVUOCNUBDZOYOUWU
NEFDUBNNAQPJCSREMUEHR

ERXCNROOMUNEORANGETEDPO

S SANEESNYTNATLL

A ED

UuoBWT

URF NUWU

PLUCHERDAOQ

MTSGHQPPT

E
UOOOUELLIEDNORENWU

T H

UROSOU

C KV

L YN

TAREANUNCRABEZESVCM

EQLALJPNDOUAENGA"

TMCUSFUEOBELUWRBGKRDO

0

UDSELEOPENUIRNTFEOR
EJ UHEG

UNOEDWPZC

D

NUSSCPTDN

RCFRENHKEE

GAETT

A HWCLA

A
A FNNAOYOPRL

HREPSUTE

F

Il UucCJ

U N

vV TESAWU

VUJUBRAH

S C

A LEPDAVNEAMGHPEESBX

NGPANEFSUCLDMEDEVEFTE

PERPKGDNENIJAE

A

V OB T UR
P ETNATLL

UOBGFKLTAKUOS

PORK

VEAL

BEEF

MEAT
PASTA
A FISH

LAMB

FOOD
ALID

THYME

TO ADD
A CRAB

TO CUT
A DISH

TO PEEL

A GRAPE
TO STIR

A LEMON
A FRUIT
A PIECE

TO POUR
A ROAST

AN HERB

A SAUCE

TO GRIND

TO SHRED

A MUSSEL
AN ONION

AN ORANGE
BOILING (F)

A SAUSAGE
THE KITCHEN

AN OYSTER

A FRYING PAN A LEG OF LAMB

BOILING (M)

TO COOK SOMETHING A REFRIGERATOR (3)

A RING, A SLICE

HIGH TEMPERATURE (ON A

STOVE)



Solution

UVELCREVUOCNUBDZOYOU

NEFDUBNNAQPJCSREMUER

ERXCNROOMUNEU ORANGTETED®O

SSANEESNYTNALIL

UOBWT
URF NU

MTSGHOQPPTI

A E D

THEPLUCHETRDQOQ
UOOOUELLEDNORENU

UROSOUWU

C KV

L YN

EQLALJPNDOUAENGA

TAREANUNCRABEZESVCWM
TMCUSFUEOBELWUWRDBGKRO

0

UDSELEOPENUTIRNTFEOR
E.JUH®EGC
NUSSCPTDN

E

UNOEDWPLC

D

R CFRENHKEE

A HWCL A

AGAETT
AFNNAOYOPRL

HREPSUTE

F

Il UUCJ

U N

V. T ESAU

VuUuJuBRAH

S C

ALEPDAVNEAMGHPEESBX

NGPANEFSUCL DMEDEVFTE

A E

P ERPKGDNENDJ
UOBGFKL T KUOS

A
I

VOB TUR
PETNALL



